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■  CAP':.OM  THE  MILK  BOTTLE 

MEALS  ON  A  FLYING  SCHEDULE 
•       •  JARFUL  JARGON 


cap  on  .the;milk  BOTTLE  . 

Even  though  we 're -nearing  our  season  of 
flush  milk  production,  the  TCFA  is  going 
to  continue  limitations  on  the  amount  of 
milk  and  cream  that  may  be  sold  to  civil 
ians.  These  sales  quotas  will-  be  neces- 
sary so  that  any  increase  in  milk  produc 
tion  can  be  diverted  to  making  more  but- 
ter, cheese  and  evaporated  milk... 

Fluid  milk  and  cream  sales  in  , all  , major 
cities  of  the  nation  are  under  quotas. 
At  present,  most  dairies  can  deliver 
110  percent  of  the  fluid  milk  they  sold 
in  June  1943.    Cream  sales  in  most  mar- 
kets; are  now  at  90  percent  of  the  June 
1943  base  period c     If  milk  and  cream 
sales  should  increase  now  over  that  base 
period,  it, would  mean  a  reduction  in 
civilian  supplies  of  manufactured  dairy 
products.      .  '" 

In  .some  .areas,  of  course;,  during  the 
flush  spring  milk  production. period, 
there  may  be  more  milk -'than  local- ■manu- 
facturing, plants  can  handle.    If  this 
develops,  ,  then  the  ■  WA-  will  permit  ' 
dairies ■ to .ad j us t  their  mi Ik  and . cream 
sales  auotas  upward  "during  May  and  June. 


There  .  are  no  restrictions  on  the  amount 
of  cottage'  cheese  that  can  be  made. 

-    If  you  wonder  why  sales  quotas  must 
be  strictly  observed,  here  are  some  •. 

~  'figures.    The  WFA  says  that  war  needs 
for  all  dairy  products  in  1945  will, 
take  about  21  billion  pounds  of  mi lb 
out  of  a  possible  record  production  of 
120  billion  pounds.    Fluid  milk  and 
cream  consumption  by  civilians  will ,. 
probably  take  another  55  billion  pounds. 
This  is  10  billion  pounds  more  milk 
than  was  used  by  civilians  in  pre-war 
years.    Thus  only  about  44  billion 
pounds  will  be  left  for  all  other  dairy 
products  as  compared  with  60  billion 
pounds  'Jised  this  way  in  pre-war  years. 
.  -o- 
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JARFUL  JARGON 

If  you've  wondered  about  home  food  pre- 
servation in  1945. . ."There  will  be  a 
need  for  every  garden  and  for  all  of 
the  home  canning  that  can  be  done  this 
year."    That's  WA's  Judge  Marvin  Jones 
speaking.    And  Judge  Jones  goes  on  to 
say *  "These  twin  projects  in  the  home 
will  help  relieve  the  problem  of  inad- 
equate labor  for  production  and  for 
processing  and  will  help  relieve  the 
burden  of  wartime  transportation.  The 
surest  way  to  guarantee  a  full  supply 
of  fruits  and  vegetables  for  home  use 
is  to  grow  a  garden  and  do  as  much  home 
canning  as  possible." 

Last  year,  seven  out  of  every  ten  house- 
holds in  the  nation... or  about  24,800,000 
households  preserved  fruits  and  vegeta- 
bles, according  to  a  survey  made  by  the 
Bureau  of  Agricultural  Economics.  In 
all,  these  households  put  up  a  total  of 
almost  three  and  a  half  billion  quarts. 
And  that  home- canned  food  accounted  for 
nearly  half  the  canned  vegetables,  and 
for  two-thirds  of  the  canned  fruits 
that  made  up  .our-  total,  civilian  supply 
of  canned  goods.    Thanks  to  home  canners, 
there  was.  more  food  not  only  for  the 
people  at  home,  but  also  for  our  armed  « 
forces  and  our  allies • 

This  year,  the  need  for.  home  food  pre- 
servation is  even  greater  than  it  was 
in  1944.    The  supply  of  commercially 
canned  fruits  and  vegetables  available 
to  civilians  is  less  than  at  any  time 
during  the  war.    Even  after  the  war  in 
Europe  is  over,  the  demand  for  canned  . 
foodstuffs  will  continue. to  be  great. 
WE  A  will  continue  to.  set-aside  part  of 
the  commercial  pack  to  meet  military 
requirements  on  the  Pacific  front.  It's 
up  to  the  home  canner  to  help  fill  the 
gap  between  supply  and  demand.  Home 
canners  are  asked  to  do  an  even  better 
job  than  they  did  in  1944. 

The  BAE  survey  shows  that  about  the 
same  number  of  home  canners  who  preser- 
ved food  in  1944  will  do  so  again  in  1945. 


In  addition,  there's  a  sizeable  group 
of  people  who  are  undecided  whether  to 
put  up  any  foods  at  home.    An  increase 
in  home  canning  will  depend  on  this 
group.    If  these  women  realize  the  ur- 
gent need, we  know  what  their  decision 
will  be.    You  can  help  by  telling  your 
listeners  how  very  important  it  is  that 
they  do  their  part  in  the  home  food 
preservation  program  this  year. 

-o- 

G0MM0N  DENOMINATOR 

"Wax  the  floors  this  monring?  Did 
Johnny  take  his  vitamins  before  he  v/ent 
to  the  store  for  the  fly  paper?"  Those  . 
could  be  quite  ordinary  questions  in  ': 
the  minds  of  a  number  of  your  readers 
on  any  springtime  housekeeping  day. 

"Polish  the  silverware.    Sharpen  a  lead 
pencil.    Get  some  water  colors  for  the 
youngsters.    Wonder  if  the  man  is  coming 
to  repair  that  chipped  place  in  the 
sink?"    Nothing  exciting  about  things 
like  that. . .but. . .whether  you  are  sur- 
prised or  not ...  everyone  of  the  items 
we  have  mentioned  does  have  something  . 
in  common.    And  that  something  is  so. 
close  to  home  that  folks  just  do  it  as 
a  matter  of  course,  or  (we  hate  to  say 
so)  overlook  it '  completely. 

What  we're  driving  at  is  that  everyone 
of  the  items  we  mentioned. . .floor  wax, • 
vitamins ., fly  paper,  silver  polish,  lead 
pencils,  water  colors,  enamel  cement 
and  many,  many  more  require  fat,  or  its 
by-products  in  manufacture.    Yes,  even 
vitamin  capsules  contain  nicotinic  acid 
and  the  capsules  themselves  are  made 
from  a  fat  by-product,  too.    All  this 
is  a  round  about  way  of  stressing  the 
importance  of  household  salvage  of  fats. 

Our  peace  time  sources  have  been  cut  off 
by  the  war  in  the  Pacific,  so  we  must 
make  up  our  deficit  here  at  home.  Home 
needs  are  small  compared  to  requirements 
for  fats; and  oils  in  the  prosecution  of 
the  war.    Explosives,  vaccines,  indus- 
trial and  domestic  soaps,  and  even  the 
drawing  of  highly  strategic  copper  wire 
and  shell  casings  are  dependent  on  a 
product    which  can  be  furnished  right 
from  your  readers'  kitchens. 


MEALS  ON  A  FLYING  SCHEDULE 

Some  homemakers  may  think  they're  up 
in  the  air  when  it  comes  to  meal  plan- 
ning.   But  this  family  job  is  a  down  to 
earth  proposition  compared  with  the 
planning  done  by  cooks  and  food  managers 
who  prepare  the  meals  for  our  aviators. 
Air  Quartermaster  chefs  must  think  in 
terms  of  "up  in  the  air".  .Scheduling 
meals  for  the  army  air  forces  requires 
a  knowledge  of  good  nutrition,  plus  the 
ability  to  adapt  those  rules  to  high 
altitude  flying. 

What  our  aviators  eat  may  affect  the 
success  of  a  flying  mission.    Unless  all 
the  men  are  able  to  work  at  peak  effic- 
iency, the  safety  of  the  crew,  is  endan- 
gered.   At  high  altitude,  digestive  pro- 
cesses are  slowed  down  by  decreased 
oxygen  pressure,  by  cold  and  even  ner- 
vous tension. 

The  Air  Quartermaster  in  Washington  has 
worked  out  special  menus  which  are  fol- 
lowed by  cooks  in  the  field  kitchens 
where  our  air  forces  are  located.  Car- 
bohydrates form  a  dominant  part^of  pre-, 
flight  and  in-flight  meals.    These  foods 
digest  rapidly  and  e'asily  and  make  ' 
energy  quickly  available.    Bread,  po- 
tatoes, noodles,     spaghetti  and  macaroni 
are  favorites.      Sugar  is  obtained  in 
desserts. o . cakes,  cookies  and  puddings... 
jams  and  jellies. 

Vegetables  for  air-borne  meals  must  be 
well-ccoked,  so  they  are  more  easily 
digested.    Ones  in  popular  use  are 
carrots,  string  beans,  tomatoes,  squash, 
sweet  potatoes,  peas  and  spinach.  The 
bulky  vegetables  with  a  large  percentage 
of  cellulose, .. such  as  cabbage  and 
Brussel  sprouts. ., are  avoided  in  exces- 
sive quantities  for  flight  meals. 

Other  foods  generally  avoided  for  those 
air-borne  dinners  are  fats  and  proteins. 
Fatty  foods  are  slow  to  digest.  Protein 
foods,  too  have  "staying"  qualities  and 
are  used  sparingly.  However,  some  meat, 
fish,  poultry,  eggs  or  milk  are  included 
to  make  the  meal  more  attractive  and 


palatable. 

Fruits  are  preferred  in  canned  or 
stewed  form.    Raw  fruits  with  a  high 
fibre  content  are  off  the  list  of  high- 
altitude  foods.    Plenty  of  drinking 
water  and  liquids  are  on  the  "must" 
list. 

Any  deficiency  in  the  diet  is  made  up 
when  aviators  return  from  a  flight. 
It's  not  necessary,  and  sometimes  not 
practical  to  reach  a  balance  with  every 
meal,  but  the  balance  during  an  over- 
all period, ,. such  as  an  entire  day... 
is  always  adequate  for  our. flying  men. 

As  for  the  preparation  of  those  meals,.. 
When  a 'mission  is  scheduled,  the 
flight  field  kitchen  is  called.  The 
food  manager  is  given  the  number  of 
meals  required  and  the  time  when  the 
food  will  be  picked  up.    Since  food  thai 
goes  on  flight  must  be  of  peak  quality, 
it's  usually  not  prepared  more  than  two 
hours  ahead  of  'flight  time.    It's  packec 
in  insulated,  immaculately  clean  cabin- 
ets.   These  cabintes,  or  food  warmers,  - 
are  17  inches  square  by  11  inches  deep. 
Each  holds  enough  food  and  hot  drinks 
for  six  men.    In  the  top  drawer  of  the 
cabinet  are  stored  silverware  and  foods 
that  Ere  to  be  eaten  cold. . .sandwiches, 
fruit,  cake. 

The  rest  of  the' cabinet  is  electrically- 
heated.    The  upper  section  of  the  heatec 

compartment  holds  six  1-pint  .beverage 
cups  for  coffee  or  hot -drinks  and  six 
1-pint  cups,  for  soup.    The  lower  half 
contains  six  partitioned  food  trays.  And 
here's  a  sample  menu. .. tomato  soup, 
swiss  steak,  potato  _ cakes,  buttered  peas 
rolls,  apple  cobbler  and  coffee. 

~o-  • 


MARKET  PANORAMA 


Los  Angeles 


BEST  FRUIT  EUYS. ........ .Grapefruit,  lemons  and  oranges 

IN  MODERATE  SUPPLY  ..Avocados  (high),  apples  (best  at  ceiling) 

IN  LIGHT  SUPPLY.  Emperor  grapes,  Anjou  pears,,  winter  Nelis  pears, 

tangerines 


BEST  VEGETABLE  BUY  Banana  squash  -  \ 

IN  MODERATE  SUPPLY  ..Asparagus,  bunched  vegetables,  .carrots,  celery,  yellow 

-,:   onions,  peas,  rutabagas,  white  summer' and  Italian  squash 
(slightly  higher),  bell  peppers 
IN  LIGHT  SUPPLY. ....... ..Cauliflower  (slightly  higher),  artichokes, '  broccoli  and 

,  ,v  Brussels  sprouts  (high),  potatoes,  white  onions?  sweet, 

-    -       .  .    potatoes,  rhubarb  (high),  eggplant' (high). 

, , ,  ■}_■"        .  ;•  '  San  Francisco 

BEST  FRUIT  BUY.   ..'Grapefruit  / 

IN  MODERATE,  SUPPLY..'....  .Small'  size  oranges  and  lemons  (higher) 

IN  LIGHT  SUPPLY.  ......Pineapples  (slightly  lower),  apples 

BEST  VEGETABLE :  BUYS. . . . . .  Asparagus ,  rhubarb/  carrots 

IN  MODERATE  SUPPLY. ..... .Peas  and  tomatoes  (lower),  cabbage,  squash 

IN  LIGHT  SUPPLY.....  Cauliflower 

Portland 

B5^T  FRUIT  BUYS.  .Navel  oranges,  Arizona  grapefruit 

IN  MODERATE  SUPPLY  . .  Lemons 

IN  LIGHT  SUPPLY. ........ .Strawberries, " Arizona  Valencia  oranges 

BEST  VEGETABLE  BUY*.. ....  .Cabbage,  carrots,  cauliflower,  yellow  onions 

IN  MODERATE  SUPPLY. ..... .Lettuce  (lower) ,  celery,  "green  onions,  beets,  turnips, 

asparagus  (still  high),  zucchini  squash, ' peppers,  spinach 
IN  LIGHT  SUPPLY   Eggplant 

-Seattle  ,.  ... 

BEST  FRUIT  BUY. ......... .Small  oranges  (below  ceiling) 

IN  MODERATE  SUPPLY  ..Apples,  grapefruit,  lemons 

IN -LIGHT -SUPPLY  '.....Avocados  (high),  few  fresh  pineapples 

BEST  VEGETABLE  BUYS. .... .Asparagus,  zucchini,  summer  squash,  homegrown' spinach, 

-•;  '•  -  cabbage 

IN  MODERATE  SUPPLY  Cauliflower  and  celery  (slightly  lower),  dry  onions, 

rhubarb,  tomatoes,  banana  squash,  sweet  potatoes,  new 
potatoes  (just  arriving),  carrots,  beets,  turnips, 
rutabagas 

IN  LIGHT  SUPPLY  Lettuce,  peas,  old  crop  No.l  potatoes 

New  items  in  the  markets:    Local  green  onions,  hothouse  cucumbers  (high) 


A  So 
For  Food 


San  Francisco,  Calif 
April  14,  1945 


MEALS  T'lTE  PILZACE 

APRIL  CROPS  UP 

BEING  GAME  WITH  TURKEY 
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jstilxl \1  lO     . .  X  J...'.    1  --L.-J  JUlUiJ 

A  billion  pounds  of  f  ood. «,  o  that 1  r  the 
amount  the  school  kids  of  this  nation 
will  have  eaten  by  June  under  Par  Food 
Administration's  school  lunch  program 
for  this  year*     If 'your  readers  find  it 
hard  to  visualize  a  billion  pounds  of 
food,  you  night  tell  them  it's  enough  to 
fill  ^a  string  of  box  cars  stretching  fro:-; 
Pew  York  to  Pashington,  D,  C, 


tTs  'more,  that's  a  billion  pounds  of 
food  produced  bv  American  farmers  and 
handled  bjr  American  tradespeople.  Some 
of  it  included  "emergency'1  foods  that  had 
to  be  mar  he  ted  fast  to  avoid  waste.  For 
example,  many  of  the  hurricane  apples  that 
threatened  to  felut  the  markets  last  fall 
after  the  hurricane  swept  the  Atlantic  Sea- 
board were  moved  through  the  school  lunch 
<  program  to  hungry  youngsters.     The  'pro- 
{  gram  used,  among  other  things,  plentiful 
onions  from  the  north  and  west,  southern 
sweet  potatoes  in  abundance,  thousands  of 
bushels  of  snap  beans,  many  of  them  canned 
at  community  centers  for  wintertime  school 
lunches » 


Despite  the  sizeable  food  figare,  PFA 
estimates  there  are  still  millions  of 
voungsters  who  need  hot  lunches  at 
school, some  of  them  kids  whose  whole 
lunch  consists  of  popcorn  or  pickles  or 
sweets  and  pop  or  a  favorite  food  that 
doesn't  give  the  youngster  the  nutrition 
he  needs,  however  good  it  is  by  itself. 

Under  the  present  set-up,  WFAwill  under- 
write a  school  lunch  program  up  to  nine 
cents  for  each  lunch,  depending  on  the 
type  of  lunch  the  school  serves.  Always 

the  school  lunch  is  a  community  project^ 
sponsored  by  civic  organizations  -  PTA's, 
American  Legion  groups,  Rotary  and  Piwanii 
clubs,  and  the  like. 

If  any  of  your  readers  are  interested 
-in  the  details  of  the  school  lunch  pro- 
gram/ suggest  that  they  write  to  Par 
Food  administration,  Pashington  25,  D.C# 
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APRIL  CROPS  IN 

national  crop  prospects  are  bettor  right 
nor;  than  they  v:ore  a  month  ago,  according 
to  the  monthly  report  of  the  US DA  Bureau 
of  Agricultural  Sconomics. 

The  1944-4-5  orange  crop  is  expected  to 
roach  a  record  of  almost  107  million 
boxes,  4  percent  more  than  last  year,  and 
25  percent  larger  than  the  1942-43  crop* 
Of  this  total,  43  percent  will  be  early 
and  midseason  varieties,  and  57  percent 
"Valoncias  • 

As  for  other  fruits,  April  1  prospects 
were  good  across  the  country.     In  the  ten 
southern  early  reach  states,  blooms  were 
two  to  three  weeks  earlier  than  usual  and 
the  set  of  fruit  is  exceptionally  heavy* 
Frost  between  April  I  and  7  caused  some 
damage,  but  the  extent,  is  not  known  as. 


ye- 


The  unusually  warm  spring  weather 


nearly  everywhere .  .east  of  the  Kockies 
brought  plum' and  cherry-trees  into  full 
bloom  as  far  north  as  the  fruit  sections  . 
of  Southwestern  Michigan*     Here  again, 
frost  damage  "since  April  1  has  been  var- 
iable according  to  elevation  and  other  geo- 
graphical features. 

With  the  early  spring,  both  mill:  and  egg 
production  appear  to  have  averaged  higher 
during  march  than  at  the  same  season  in 


any  previous  year.     It's  Interesting  to 
note  that  the  increase  was  in  vie Id  per 
cow  and  hen  rather:    than  in  increase  in 
the  herd  or  flock  size.     As  stocks  of  feed 
grain  and  wheat  on  farms  are  at  high  levels 
production  of  livestock  and  livestock  pro- 
ducts should  continue  heavy*     The  winter 
wheat  crop    is  new  estimated  at  863  mil- 
lion bushels »*« the  largest  ever  in  prospect 

Butter,  cheese  and  evaporated  milk  supplies 
for  civilians  will  be  about  the  same  during 
April,  May  and  June  as  thev  were  the  past 
three  months.     15ven  though  milk  production 
is  now  nearing  the  flush  season  and  more 
of  those  dairy  products  will  be  manufactur- 
ed, icrgor  war  requirements  for  them  will 
balance  the  increase  in  production* 

F/hy  be  specific  about  the  three-month  pcr- 
i'oII,  ^pril  through  June  is  the  sc- 


10CL 
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cond  quarter  in  cur  food  "allocation",  or 


food  portioning-cut  system,    When  our 
food  supplies  were  largo  in  relation  to 
demand,  we  went  along  knowing  all  re- 
quirements could  bo  met*    But  with  war- 
time demands  much  larger  than  supplies, 
it  became  necessary  to  budget  our  food 
distribution*    Nov;,  allocations  are  ten*- 
tatively  made  for  a  year  by  the  T.rar  Food 
Administration,  giving  first  consider- 
ation to  essential  food  requirements  of 
the  armed  forces  of  the  United  States'* 
The  allocations  also  assure  the  home 
folks  adequate  diets.     Food  requirements 
of  the  armed  forces  and  civilians  of  our 
allies  are  met  as  far  as  shipping  fac- 
ilities and  our  supplies  will  permit. 
Since  changes  may  be  needed  as  military, 
supply,  shipping  and  other  conditions 
require,  allocations  on  each  of  our  food; 
are  made  "firm"  every  three  months* 

The  creamery  butter  allocation  for  this 
period  will  bo  slightly  smaller  than  in 
the  first  quarter.    "While  there  will  be 
more  farm  butter  produced,  it  is  -gener- 
ally consumed  locally  and  won*t  increase 
urban  supplies.     Creamery  butter  produc- 
tion, "while  showing  some  seasonal  increa? 
is  lower  this  spring  than  in  any  spring 
for  the  past  15  year s ••• largely  because 
there  are  such  urgent  requirements  for 
whole  milk  in  the  manufacture  of  cheese, 

dried,  evaporated  and  condensed  milk* 
Of  the  smeller  quantity  that  will  be  pro- 
du c e  d ,  wa r  a  ge nc i e  s . • pr  incipal ly  the 
military. • .must  take  a  larger  share. 

The  allocation  of  evaporated  milk  for 
civilians  will  be  the  same  during  the 
second  quarter  of  1945  as  in  the  first. 
However,  civilians  received  more  evapor- 
ated milk  than  was  allocated  for  the 
♦January  through  luarch  period.  •« in  part 
because  cf  substantial  increases  in  pro- 
duction*   Now,  if  non-civilian  claimants 
take  all  but  the  amount  allocated  to  civ- 
ilians this  quarter,  the  quantity  for 
civilians  may  be  smeller  than  in  the  thrc 
months  just  past. 

The  government  will  be  buying  more  Ched- 
dar cheese  for  the  next  three  months. 
But  because  production  is  increasing  sea- 
sonally, civilian  supplies  are  expected 
to  be  the  same  as  for  the  past  three 
months « 


Civilian  supplies  of  fluid  milk  and  cream,  BATTLING  TH3  BUGS 

cottage  cheese  and  ice  cream  are  not  for- 
mally allocated.     The  very  perishable  na-    The  snag,  most  home  gardeners  got  caught  01 
turc  of  these  dairy  products  takes  thorn  ..  last1  year (  was  'bti'£s ;  "according  to  a -garden 
out  of  the  food  groups  that  can  be  shipped  poll* taken  by  the' United  States  Department 
abroad.    So  with,  the  flush  milk  season         of  Agriculture*  Bureau  of  Agricultural  Sc? 
approaching,  civilian  supplies  of .  these  .     onomi'cs.     Chances  are' these  insects-*— ant* 
foods  are  going  up  this  quarter.     In  f act, " aphics,  bean"  bottles,  flea  beetles,  cut- 
?/e  may  expect  even  more  of  these  products  .  worms  ,\  leaf  hoppers--— will  be  the  number  t 
than  we-  had  curing  the  same  period  last        one,  headache  a^a'in  this  year.     But  they.  « 
year  #■  .  can  be  beaten  if  the  gardener  starts  earl 

»  and  stays  in  the  fight  to  the  very  end. 

• "   B3II-G  GMm  V;ITH  TURlCSf'  •  :■ ;  .  '  '   f  ,  '  '  .        •  "  I 

t  ••,         .  . . Food  editors  are  in  a  position  to  render  I 

ilomomakers  will  not  f  ind  many  turkeys  on  .  real  seVvice  to  gardeners  by  telling  them,, 
the  market  from  new  on  until  Thanksgiving.  Where  to  get  'the  best  information  on  bug' 
All  turkeys  marketed  in  the  principal  pro-  battle  tactics.  One  place  you  can  direct 
ducing  states  are  being  set  aside  for  pur- 'them  is  to  your  State  Agricultural  Col  leg. 
chase  by  the  armed  for cos ... largely  for  for  its  bulletin  on  garden  insects.  An-  f 
holiday  raoalse  Though  it  might  seem  a  bit  ether  is  the  U.'*S,  'Department  of  Agricul- 
early  to  be  shopping  for  Thanksgiving,  ture,  'Washington  25,  D.  C.  For  a  victory. 
Christmas  and  ••low  Yoai  :s  dinners,  our  gardener's  handbook  of  insects  and  diseas. 

Qua:- term?. ster .  Corps .  ha s  '  tc  take  advantage    l{9  Pi  Ho.  525. 

of  supplies  in  season-  '  .  '  .  » 

■•■^  •    •'  •  •      '     ■  '  /    RIGiS  SHARES 

In  the  months  of  April,  hay  and  Juno,  ". 

poali:y  producers  market  hen  turkeys  which  Before  you  food  editors  give  out  any  sug-? 
arc  bought  chiefly  by  restaurants  and  ho-    go st ions  for  rico  puddings,  or  perhaps 
tels :     It  seems  that  most  home  cooks  as-      rice  with  creamed  vegetables,  you  may  wan 
sociate  turkey  with  the  holiday  season,        to  check  on  rice  supplies  in  your  localit; 
and  their  purchases  of  this  traditional       The  amount  of  rice  that  will  be  distribut 
bird  drop  off  in  January.     So  if  you  no-      tc  U.  S.  civilians"  for  the  current  three  1 
tice  turkey  less  frequently  now  on  res-       months  is  less'  'than  in  the  three  months 
taurant  menus,  you T 11  know  buyers  for  tho    just  'past.  " 
Army,  Haw,  Marine  Corps  and  other  bran- 
ches of  the  armed  services  are  filling      ,  .Hie  reason  for  "6He  'cut  is  the  urgent  need 
seme  of  their  requirements  early.     These      for  more  rice  in  the  'liberated  areas,  sue! 
turkeys  can  be  on  their  way  to  distant         as  the  Philippines.     The  Japanese  are  oc*- 
battle  fields  in  plenty  cf  time  for  the       '  cLYbying  far  eastern  territories  which  be? 
holidays  and  for  use  in  rest  camps  and         fore,  the  war.  produced  90  percent  of  the 
hospitals  if  needed.     Army  camps  and  hos-    rice  enter  ing 'world'  trade "  markets.  ••  This 
pitals  in  this  country  will  be  supplied       has  meant  shortages ... .shortages  which  ar? 
with  turkeys  purchased  from  the  new  crop     becoming. more 'pressing  as  new'  territories, 
which  starts  to  market  in  mid-August  or    •  .which 'used  to'  depend*,  oh  "'the  far 'east  •  for 
early  September.  their  imports*, '  are'  liberated.  '  The1  pro- 

■  duet  ion  cf  rice  this  -"-ear  from  all  areas 
Hie  armed  forces  are  going  to  need  more       open  to  the  Uhi'tbd'  Nations  is  about  the 
turkey  this  year  than  last.    However,  'cur-  same  as  last  year*     On  the  other  hand  the 

,  .     ♦  I  V  Hp         V  " 

rent  estimates  point  to  a  record  produc-  liberation  .of  new  territories  in  Europe  a 
tion  of  515  million  pounds  of  turkey  com-  and.  the  Far  iSast  has  increased  requiremen 
pared  with  507  million  pounds  in  1944.  So'  So  civilians"  in  'the'  "united  States  and  in 
■  after  all  the  military  needs  are  met  and  the  United  Kingdom  will  take  a  cut  in  the 
turkeys  can  be  released  into  civilian  mar-  rice  share  to  help  relieve  food  shortages 
kets  later  this  year,  the  folks  at  home  in  the  liberated  areas.  Rice  is  basic  in 
should  have  an  average  of  3  and  1/3  pounds  the  diet  of  the  people  in  the  Philippines 
per  person  in  1945.  Civilians  consumed  a  and  other  Pacific  areas,  and  there  are  no 
little  over  5  pounds  per  person  last  year,  substitutes  for  rice  which  are  acceptable 

to  these  people. 


Los  Angeles 

B3  ST  PEUI T  BUYS   Orapef  rui  t ,  o range  s  and  lemdns 

I1T  iiOIE)Ea2l3  SUPPLY. ..... .Apples  (coiling  on  "best  grades  slightly  higher), 

tangerines 

II?  LIGHT  SUPPLY.  ....Bananas,  Cuban  pineapples,  Emperor  grapes,  Anjou  pears 

(high),  winter  I'elis  pears,  few  strawberries  (ceiling) 
BBSS  BUY* e e ... .banana  squash,  asparagus 

III  HQIEIHA23  SUPPLY* , . . . .  » cabbage  (higher) ,  rutabagas,  lettuce  (ceiling, ) 

yellow  onions,  rhubarb,  carrots,  tomatoes  (higher),  ■ 
bunched  vegetables,  artichokes,  peas  (slightly  lower) 

13?  LIGHT  SUPPLY  .....celery  and  cauliflower  (higher),  potatoes  (ceiling), 

white  onions  (ceiling)  Italian  and  white  summer  scuash 
(higher),  peppers  (higher),  broccoli  (high),  eggplant, 
sweet  potatoes  (higher) 

San  Francisco 

£.13 ST  FEUIS  BUYc » *     » ■  . * large  size  grapefruit 

IN  i.O'OSPa'ZJ  SUPPLY <  t. ,-  «     -.apples,  lemons,  oranges,  pears 

Im  LI  GET  SUPPLY  c  .  .pineapples 

BiiJ  3P  Y/ GUY  ALL".  BUYS  , 3 .. „ asparagus,  artichokes,  onions,  rhubarb 
J  H  1 IC :  VSiX'S:  3  8  uPPLY c  aul  i  flowe  r  ( s  1  f  gh  t  ly  higher) ,  c  e  le  ry ,  to  mat  o  e  s  and 

squash  (higher) 

IP  SUPPLY,  c P  * .....  c  broccoli  (slightly  higher) ,  cabbage  (high),  lettuce 

(ceiling),  old  crop  potatoes,  some  new  crop  red 
potatoes 

t*  Portland 

32SE  PIYU  Y  BUYS,  <.»»••».••  small  size  oranges ,  grapefruit 
xU  IXYPPAYL  SUP PLYc 0 .... .apples 

II;  LIGrrl  SUPPLY- c .......  .bananas  (10  cars  arrived  Monday  April  16) 

B3SI  "vPjGjYABIS  BUYS*  6 ...  .large  Spanish  type  onions,  carrots 

IK  MOK3EA2S  SUPPLY  cabbage,  cauliflower,  peas. 

II"  LI  GEY  SUPPLY*.  ..lettuce,  spinach  and  celery  (ceiling) 

Seattle 

BBS'Y  PEUIY  BUYS  grapefruit,  lemons,  small  size  oranges  (considerably 

below  ceiling) 

TJ.  SUPPLY  Apples,  avocados  (slightly  lower) 

III  LIGHT  SUPPLY  Cuban  pineapples  (slightly  higher) 

BBST  VPG-LYA3L3  BUYS. ....  .asparagus ,  iiexico  peppers,  Texas  new  potatoes 

( small  sizes) 

IP  IIOBUPATB  SUPPLY  cabbage,  cauliflower  and  celery  (higher), 

broccoli,  carrots,  spinach,  dry  onions, 
rhubarb,  scuash,  tomatoes,  rutabagas,  . 
parsnips 

IB  LIGHT  SUPPLYc  •lettuce,  peas,  old  crop  potatoes 
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FISH  ON  THE  SCALE 

COUNTER  BALANCE 

BOUNTIFUL  BIRTHDAY 


FISH  OIL  THE  SCALE 

For  the  fish  fancier,  and  those  who 
are  counting  their  red  points,  the  sup- 
ply of  fresh  fish  is  of  current  interest. 
Right  now,  and' during. the  month  of  May, 

fresh  fish  wi  11  -be- landed  at  fishing 
ports  throughout' the  .country.    The  va- 
rieties available:  will  vary  according 
to  section  and  local,  preferences. V 

Maybe  your;  readers  are  more  familiar 
with  the  -form . or  cut  of  the  fish  than 
the  names.    Sometimes.- fish.  is;  sold  in 

steak  form.    These  steaks  are  cross-sec- 
tions of  large  fish.:.. salmon  and  halibut 
are  often  sold  in  this  way.    Chances  are 
though 9  your  readers  will  buy  much' of 
their  fish  in  frozen  fillet-  form.  ..These 
may  be  single  fillets. -..•meaty  sides  cut 
from  the  fish.  .  Often,  whiting. '.and.  other 
species  are  sold  as  "butterfly'',,  fillets/ 
which  means  the  fish -has  been, ..cut  down 
the  back  and  spread,. open.  .. 

Fish  which  are'  s c Id  as; .  c aught , :  .such  as 
mackerel,  are  known  as  "whole"  or",  "round" 
fish.    Those  with  only  the  entrails  re- 
moved are  called  drawn  fish.  Dressed 


fish  have  had  the  entrails,  head, 
tails  and  usually  the  fins  removed.  The 
pan-dressed  ones  are  the  smaller,  size 
fish  that  may  be  split  along  the  belly 
or  back  and  may  have  the  backbone 
removed. 

The  secret  of  cooking  fish  is  low, 
slow  heat.    Poor  cooking  accounts  for 
most  of  the  prejudices  people  have 
formed  toward  sea  food.    So  tell  .your 
readers  about  the  basic  rule  of  low 
heat,  and  then  have  them  bring  out  their 
recipe  books.    Fat  fish  may  be  baked  or 
broiled.    Lean  fish  can  be  simmered  or 
'steamed  or  made  into  chowders..  Either 
type  may  be  fried. 

7 /      .  ..        -o~  , 

•REMEMBER..." . . >  Insulin. . .  opiates  to  ease 
pain,  ..surgical  jellies, .  .incendiaries, 
cellophane..,, .airplane  lubricants, . . . . 
.ALL  require  fats  and  oils  or  their 
by-products  in  manufacture  of  processing. 

SAVE      *±      TXN  0000900009 

AND  TURN  IT  IN, 


FAR  FOOD  ADMINISTRATION,;  Office  of  Marketing  Servic3s,  Marketing  Reports  Division 

821  Market  Street,  Room  700,  San  Francisco  3,  Calif. 
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COUNTSR  BALANCE 

Here's  a  review  of  the  meat  situation... 
supplies  will  continue  short  of  demand 
at  ceiling  prices  until  the  fall  when 
more  livestock  comes  to  market  seasonal- 
ly.   The  present  shortage  is  chiefly 
due  to  the  29  percent  reduction  in  hogs 
as  compared  with  last  year's  supply. 
This  smaller  supply  is  particularly 
noticeable  because  more  than  half  of 
our  meat  is  pork. 

Although  cattle  marketings  are  still 
fairly  high.,  this  is  the  nor  ami  low 
season  for  cattle  slaughter.    The  same  - 
holds  true  for  sheep  and  lambs. 

At  the  same  time  purchases  of  meat  for 
war  uses  have  increased.    Our  armed  .  - 
forces  are  taking  around  10  percent 

more  meat  than  they' did  a  year  "ago. . . 
about  one  out  of  every  four  pounds. 

While  the  amount  of  meat  for  civilians 
is  limited ?  veal  will  be  one  of  the  more 
available  meats  during  the  next  few 
weeks.    Spring  lamb  is  also  fairly  well 
distributed  in  the  nation's  meat  mar- 
kets.   Weinors?  sausage?  meat  loaf  and 
such  variety  meats  as  liver  and  kidneys 
appear  to  lead  the  supply  list  in  most 
of  the  larger  urban  centers. 

You  can't  cook  statistics?  but  sometimes 
a  few  well  chosen  facts  can  go  a  long 
way  toward  giving  your  readers  the  "why" 
of  a  particular  food  situation.  Here 
are  some  figures  on  the  meat  supply 
that  can  be  understood  by  everyone. 
From  each  100  pounds  of  meat  produced 
in  the  United  States?  70  pounds  are 
Federally  inspected.    Of  this  70  pounds? 
31  and  a  half  pounds  must  be  set-aside 
for  government  purchase  for  war  use. 
Since  only  federally  inspected  meat  can 
be  shipped  from  one  state  to  another? 
the  s^t-aside  leaves  3S  and  a  half 
pounds  out  of  every  hundred  for  inter- 
state trade.    When  we  consider  that 
most  of  our  large  cities  depend  to  a 
great  extent  on  these  interstate  ship- 
ments? we  begin  to  realize  why  their 
supplies  are  limited. 


Non-f ederally  inspected  meat  can  move 
only  in  state  channels?,  and  therefore?  is 
of  no  help  to  national  distribution? 
although  at  times  it  will  result  in  good 
supplies  in  one  community  while  a  . 
•neighboring  town  across  a  state  line  is 
experiencing  a  severe  meat  shortage-. 

Many  of  the  meat  packing  plants  and 
slaughter  houses  now  under  federal 
inspection  are  not . operating  to  capacity. 
If  more  livestock  were  directed  to 
federally  inspected  plants?  bur  total 
meat  supply  could  move  more  freely 
throughout  the  country. 

•  ~o- 

THRIFTI  THINNING 

As  every  gardener  knows?  one  of  the 
first  Victory  Garden  rules  is:  "Don't 
plant  too  thick". '  But  even  the  most 
careful  planter  may  find  that  some  of 
his  crops  are  coming  up  in  crowded  rows 
which  must  be  thinned  for  healthy  growth. 

Instead  of  pulling  out  these  young  plants 
and  discarding  them?  why  not  be  thrifty 
and  begin  thinning  when  the  plants. make 
good  eating?    In  a  row  of  greens,  for 
instance,  those  that  grow  tall  first 
can  be  pulled  for  table  use,  leaving 
the  smaller  plants  to  develop  for  later 
harvesting.    Kale,  collards  and  turnip 
greens  may  be  used  as  soon  as  they  are. 
about  U  or  5  inches  high... lettuce,  when 
it's  3  or  U  inches  high. 

Beets  may  be  thinned  for  the  table  at 
several  stages  of  growth.    Pull  them 
first  for  tender  cooked  greens?  when 
the  roots  are  only  about  the  size  of  your 
little  finger,  and  can  be  cooked  attached 
to  the  tops.    Later?  when  the  roots  have 
reached  walnut  size?  more  can  be  pulled, 
and  the  family  will  get  tender  baby 
beets  for  dinner.    Onions  may  be  thinned 
in  the  same  way. ..by  pulling  the" plants 
as  they  reach  the  young  "green  onion" 
size?  until  the  row  is  cleared  enough  to 
allow  room  for  the  rest  of  the  plants  to 
grow?  uncrowded?  to  full  size. 

-o- 
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BOUNTlFUL  BIRTHDAY 


Lend-Lease  is  four  years  old  this  week... 
On  April  29>  194-1?  actual  shipping  oper- 
ations got  under  way  to  supply  aid  to 
our  allies.    Just  about  one  month  later, 
a  biacked-out  British  freighter,  the 
Egyptian  Prince,  dropped  anchor  at  the 
Tilburj7'  Docks  in  London  with  the  first 
lend-lease  supplies  to  reach  one  of  the 
United  Nations*    Your' readers  will  be 
interested  in  the ; following  report  on  ... 
the  event  as  it  appeared  in  the  Manches- 
ter Guardian. 

"No  cheering  crowds  welcomed  the  first 
consignment  of  'lend-lease1  food  which 
reached  a  British  Port  today.  Only 
Lord  Wooten  (British  Food  Administra- 
tor) and  Mr,  Harrirnan,  the  United 
States  defense  expeditor,  photograph- 
ers, and  reporters  saw  the  first 
boxes  of  oggs  and  cheese  being  un- 
loaded.   There  were  four  million  eggs  • 
from  Minnesota  and  Nebraska  and  120  . 
thousand  pounds  of  cheese.    The  cheese 
was  Wisconsin  ' cheddar '  only  six  weeks 
old,  but  Lord  Wooten, who  tasted  it, 
said  it  was  'darned  good*1  Lord 
■|1Tooten  ate  so  much  cheese  for  photo- 
graphers and  the  newsreel  men  that  a 
woman  reporter  said  anxiously,  'He's 
apt  to  make  himself  sick,'    But  he 
was  still  smiling  happily  when  he  left* 
The  dockers  sampled  the  cut  cheese 
heartily.    One  of  them  toasted  Lord 
Wooten  with  'your  good  'elf,  me  Lord,' 
and  240  of  them  went  off  with  a  20 
pound  cheese  between  them  —  a  present 
from  the  Ministry  of  Food." 

Tnus,  the  first  lend-lease  shipment  of 
feed  was  carried  out  four  years  ago  with 
drama  a'.id  dispatch  after  a  72-hour  notice 
that  oho  Egyptian  Prince  was  in  New  York 
harbor  and  had  the  precious  cargo  space 
available «    She  got  through  to  bomb- 


pummelled  and  submarine-encircled 
England  with  210  long  tons  of  eggs  and 
cheese. 

Since  that  time  the  "bridge  of  ships" 
has  grown  into  a  steady  stream  of  vital- 
ly-needed food  for  those  who  fight  by 
our  side.    Today,  some  eleven  nations 
in  addition  to  the  United  Kingdom  re- 
ceive lend-lease  aid  from  the  United 
States.    Although  the  actual  quantities 
of  food  shipped  overseas  for  lend-lease 
represent  a  small  part  of  our  food  pro- 
duction, they  have  proved  to  be  the 
difference  between  bare  subsistence 
and  the  strength  to  resist  the  enemy  in 
many  countries.    And  lest  we  forget,-  the 
plan  for  lend-lease  has  worked  in  our 
favor,  too.    Many  of  the  United  Nations 
have  been  able  to' supply  our  soldiers, 
sailors  and  marines  when  they  were  in  -  • 
such  far-away  countries  as  New  Zealand, 
Australia  and,  for  some  commodities, 
England  herself. 

OVER  THE  COFFEE  CUP 

Coffee  ranks  high  as  a  morale  food, 
though  it  makes  no  nutritional  contribu- 
tion, (with  the  possible  exception  of 
niacin).    Our  coffee  supply  is  ample  to 
meet  all  needs... both  civilian. and 
military.    Our' stocks  on-  hand  will'  carry 
us  over  for  several  months,  and  sub- 
stantial quantities  are  purchased  and., 
ready  for  shipment  in  the  14  producing 
countries  of  this  hemisphere. 

In  1932,  coffee  consumption  was  around 
12  pounds  per  person.., in  1944^ 'civilian 
purchases  reached  ah" all  time  high, ,.,.'  ". 
16  pounds  each.   '  •  •  * 
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H  0  W 


MAKE      YOUR      FOOD  FIGHT 


FOR      FREED  0-M 


SAVE  USED  KITCHEN  FAT 


DON'T  WASTE  FOOD 


CONSERVE  PAPER  BAGS  AND  CARTONS 


PLANT  A  VICTORY  GARDEN 


CAN  ALL  YOU  CAN 


USE  RATION  POINTS  WISELY 


USE  ABUNDANT  FOODS  OFTEN 


MARKET  PANORAMA 

Los  Angeles  • 

ESST  FRUIT  .BUYS  ..Oranges,  grapefruit  and  lemons  (slightly  higher)  '   '       :-  - 

IN  MODERATE  SUPPLY. ...  .Apples  .(best  at  ceiling),  tangerines,  avocados  (high).. 

'  IN  LIGHT  SUPPLY. ...... . Cuban  "pineapples  and  strawberries  (ceiling).,  Anjou  pears, 

(ceiling),  T/inter  Nells  pears 

BEST.  VEGETABLE  BUY* . . .  .Asparagus     •         ,  •  ,  " ;  '    .  . 

IN  ivIODERATE  SUPPLY  Italian  and  white  summer  squash  (lower),  banana  squash* 

(slightly  higher),  celery  (high  for  good  quality), 
carrots  (slightly  higher),'  peas,,  cabbage,  tomatoes, 
onions,  lettuce,  bunched  vegetables,  rhubarb,  rutabagas 

IN  LIGHT  SUPPLY. ....... .Potatoes,  cauliflower,  broccoli  and  radishes  (high), 

sweet  potatoes  (best  at  ceiling),  peppers  (high)- 

San  Francisco 

BEST  FRUIT  BUT.  . . .". .:.  .  .  Grapefruit 

IN  MODERATE  -  SUPPLY ......  Apples ,  lemons,  oranges  and  pears 

IN  LIGHT  SUPPLY. ...... , •Strawberries  (just  arriving),  avocados  (Fuerte,  high  - 

others,  -  moderate)  ••  . 

ESST  VEGETABLE.  BUYS,  i .  .asparagus  and  peas         ■  -  • 

IN  MODERATE  SUPPLY. ... .Artichokes  and  tomatoes;  (lower),  lettuce,  rhubarb, 

carrots,  cauliflower,  'onions  and  spinach 
IN  LIGHT  SUPPLY... ...... Cabbage,  celery  (higher -for  .best"  quality) ,  potatoes 

•■■    •  '  Portland '  ■' 

BEST  FRUIT  BuT...-  ...Arizona  grapefruit 

IN  MODERATE.  SUPPLY  Apples  (ceiling),  oranges,  fresh  Cuban  pineapples, 

California  limes 
IN  LIGHT  SUPPLY. ....... . avocados  (high) 

'  EEST' VEGETABLE  BUYS. ....  Asparagus,  spinach,  green  onions,  dry  onions,  field-grown 

.  ,  - .rhubarb  and  mustard  greens,  carrots 

' IN  .MODERATE  SUPPLY. .  .Cabbage,  tomatoes, '  peas,  new  potatoes 

IN  LIGHT;  SUPPLY. ..... ...Celery,  cauliflower,  artichokes,  radishes 

-.  Seattle 

BiST  FRuIT  BUY  Grapefruit,  oranges,  lemons 

IN  MODERATE  SUPPLY  Apples  . 

IN  LIGHT  SUPPLY  Strawberries,  pineapples 

ESST  VEGETABLE  BUYS. . . .Asparagus,  green  peas,  local  spinach,  Texas  new  potatoes, 

green  onions 

IN  MODER&T!  SUPPLY  Tomatoes  (slightly  lower),  carrots,  cabbage,  cauliflower 

and  celery  (considerably  higher),  sweet  potatoes,  rhubarb, 
rutabagas,  parsnips,  dry  onions,  broccoli,  peppers,  zucchi 
radishes  be^t*^ 

IN  LIGHT  SUPPLY  Lettuce  (full  ceiling) 


L  I  B  R  A  R 
#  APR  25  1944  I 

|  U-  S.  DEPARTMENT  Of  AGffiSi/lTl«£ 
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C.  C.  C.  Wheat  Loans 


Commodity  Credit  Corp  ration  through  April  14,  1945,  had  completed 
136,165  loans  on  183,231,850  bushels  of  1944  wheat  in  the  amount  of 
^251,982,733.28,    The  wheat  loans  made  include  48,315,699  bushels  stored 
on  farms  and  134,916,151  bushels  stored  in  warehouses.    The  average  amount 
advanced  was  ^1.375  per  bushel  which  includes  some  transportation  charges 
from  the  area  of  production  to  warehouse  locations.    Liquidations  to  date 
total  42,054,830  bushels  of  which  4,l6l,9Q4  bushels  were  farm-stored  and 
37,892,926  bushels  were  warehouse-stored.    On  the  same  date  last  year 
121,299  loans  had  been  completed  on  129,881,810  bushels. 

Loans  by  States  follow: 


States  in  which 
loans  origin-;  tod 

Loans 

Comoleted 

-  -  -■■ 

Liquidations 

Number 

Bushels 

(Bushels) 

California 

189 

852,630 

283,957 

Colorado 

1,121 

1,999,292. 

263,993 

Delaware 

626 

336,939 

273,275 

Idaho 

4,083 

8,161,264 

2,243,253 

Illinois 

179 

'  108,636 

84,796 

Indiana 

228 

82,550 

54,317 

Iowa 

59 

31,353 

22,367 

Kansas 

22,840 

28,630,863 

3,972,721 

Kentucky 

473 

378,794 

298,612 

Maryland 

2,903 

1,539,496 

1,207,712 

ilichigan 

1,356 

530,094 

361,222 

Minnesota 

5,605 

3,065,088 

782,543 

Missouri 

821 

462,349 

116,411 

Montana 

7,867 

14,300,381 

4,872,938 

Nebra  ska 

3,101 

3,155,433 

629,169 

New  Jersey 

149 

'45,418 

31,242 

Mew  Mexico 

379 

660,183 

27,869 

New  York 

538 

234,111 

97,906 

North  Carolina 

9 

3,905 

1,450 

North  Dakota 

33,349 

32,228,041 

8,070,2.11 

Ohio 

1,427 

729,368 

575,174 

Oklahoma 

15,238 

17,278,622 

2,294,434 

Oregon 

3,229 

11,168,467 

3,706,678 

Pennsylvania 

1,446 

484,984 

299,676 

South  Dakota 

7,909 

5,828,219 

1,007,716 

Tennessee 

377 

181,147 

89,006 

Texas 

13,113  • 

26,535,608 

1,186,739 

Utah 

412 

1,134,514 

718,215 

Virginia 

406 

157,612 

10,568 

Washington 

6,410 

22,550,855 

8,453,631 

West  Virginia 

8 

5,125 

Wyoming 

315 

370,509 

17,029  ' 

Total 

136,165 

183,231,850 

42,054,830 

(Over) 
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USE  IT  -  DON'T  LOSE  IT 


•CHEESE  IT 

Milk  and  milk  products  are'  on  the'  pre- 
ferred food  list  for  everyone  in  the 
family  every  day.    And  now  that  the 
flush  milk  season  is  under  way,  there 
will  be  more  ample  supplies  of  most 
dairy  products. .. especially  cottage 
cheese. 

Cottage  cheese  is  made  from  skim  milk. . . 
usually  what  is  left  after  cream  has 
been  separated*    This  skim  milk  contains 
all  the  important  milk  solids  except 
fat  and  vitamin  A.    Many  dairies  put 
back  some  of  the  butter-fat  to  make  a 
richer,  creamier  product.    However,  this 
butterfat  content  must  not  exceed  5 
percent  if  the  cheese  is  to  remain 
ration  point- free. 

As  for  a  little  background  on  why  cot- 
tage cheese  has  not  been  too  plentiful 
during  most  of  the  war  period. . .this  was 
primarily  due  to  the  exceptionally  large 
military  and  lend-lease  demands  for  non- 
fat dry  milk  solids.    Until  last  Octo- 
ber these  needs  were  so  great  that  sales 
of  cottage  cheese  and  other  skim  milk 
products  were  subject  to  strict  quotas 
in  all  of  our  larger  cities.    No?/  that 


the  supply  situation  is  improved,  quotas 
on  cottage  cheese  have  been  removed. 
For  the  next  few  months  at  least,  con- 
sumers in  almost  every  part  of  the 
country  can  have  all  they  7/ant  of  this 
nutritious  dairy  product.    However,  the 
general  shortage  of  paper  containers 
may  be  a  limiting  factor  on  sales  in  ' 
some  sections  of  the  country. 

The  slightly  acid  flavor  of  cottage 
cheese  adds  variety  to  the  meal,  and 
foods  with  acid  flavor  are  particularly 
popular  in  warm  weather.    For  use. in 
salads  and  sandwiches,  this  cheese  has 
been  steadily  increasing  in  popularity. 

You  may  want  to  point  out  to  your  readers 
some  of  the  uses  of  this  unrationed,  pro- 
tein-rich food.    Cottage  cheese  combines 
well  with  almost  any  vegetable  of  defi- 
nite flavor,  and  with  dried,  fresh  or 
canned  fruits.    If  your  recipe  file  is 
limited j • perhaps  your  local  dairies  have 
additional  ideas  on  the  use  of  cottage 
■  cheese. 

-o- 


WAR  FOOD  ADMINISTRATION,  Office  of  Marketing  Services,  Marketing  Reports  IE. vision 

821  Market  Street,  San  Francisco  3,  Calif. 


A  SWEET  ARRANGEMENT 

Chief  variation  of  the  sugar-for-home- 
canning  theme,  this  year,  is  the  coupon 
the  homemaker  will  use  to  get  the  sugar. 
Somewhat  larger  than  the  ration  stamps 
in  her  book... of  brownish-gray  color... 
the  coupons  are  issued  in  one  and  five- 
pound  denominations.    On  the  face,  the 
canning  sugar  coupon  carries  a  ruled 
box  in  which  the  homemaker  writes  her 
name  and  the  serial  number  of  war  ration 
book  k  against  which  it  was  issued. 

To  get  canning  sugar. . .the  homemaker 
fills  out  an  application -form  and  at- 
taches spare  stamp  13  from  book'  4  'for 
each  member  of  the  family  for'  whom  sugar 
is  requested.    Then  she  mails  or  takes 
the  application  to  her  local  rationing 
board  and  in  turn  receives  the  coupons.  ..' 
When  she  exchanges  the  coupons  for  can- 
ning sugar  at  the  grocery •  store* .  .the., 
homemaker  shows  ration  book  U  with  the 
serial  number  corresponding  to  that 
on  the  coupon.  • 

If  she  needs  it,  the  home .  panner  can  get. 
as  much  as  20  pounds  of  sugar ' for  each 
member  of  her  family — —with  a  maximum 
of  160  pounds  per  family »    She  may  allov/ 
up  to  5  pounds  of  each  person's  allot- 
ment for  putting  .up  jams,  jellies,  other 
spreads,  relishes,  .catsups. . .and  for 
curing  meat. 

This  minor  variation  in  rationing  can- 
ning sugar'  Is? inspired  by  the  urgent 
necessity  that  the -700, 000  tons  of  sugar 
set  aside  for  this  purpose  actually  be 
used  for  home  canning  and  not  diverted 
to  rich  candies  and  desserts. 

Basically...  .the  sugar-for-home-canning 
theme  remains  the.  same  as;  it's  been 
since  sugar  was.  first  rationed  in  194-2. 
The  supply  is  limited  for  .reasons  we 
all  know. .  .And  this  year... sugar  stocks 
are  at  a  wartime  low.  '  As  before.  ..in 
allocating  sugar  for  home  canning,  the • 
WFA  has  folloY/ed  the  general  wartime 
canning  rule  of  one  pound  of  sugar  to  , 
each  four  quarts  of  finished  fruit.  On 
that  basis,  0PA  issues  ration  stamps. 
And  on  that  basis. .enough  sugar  has 


been  set  aside  to  can  over  5  billion 
quarts  of  fruit... more  than  has  ever 
been  canned  at  home  in  the  history  of 
the  country. 

Enough  sugar  has  been  set  aside  to  meet 
home  canning  jaeeds. .  .provided. .  .home 
canners  stay  within  the  recommended 
amounts. . .and  use  the  canning  sugar  only 

for  home  food  preservation. 

-o~ 

STRAWBERRIES  IN  MAY 

Strawberries. . .shipped  in  or  homegrown... 

hit  their  peak  in  volume  during  May  and 
June.    Th:.s  season  about  94* 000  acres 
are  planted  in  strawberries.    Since  this 
represents  only  about  60  percent  of  the 
usual  acreage,  prices  for  strawberries 
will  probably  continue  at  ceiling. 

ICver  since7 "the  war,  the  acreage  devoted 
to  strawberries  has  been  going  down 
because  of  the  shortage . of  labor.  Be- 
tween 70  to  SO  percent  of  the  production 
cost  of  strav/berries  has  always'  been 
labor.    For  example,  just  a  one-acre  farm 

'  can  use  about  a  dozen  pickers  at.  the  • 
height  of  the  harvesting  season.  Right. 

.  now,  picking  and  all  production  labor  , 
is  expensive  and  scarce. 

Other  cost  factors  to  consider  are "pack- 
aging and  transportation.  Strawberries' 
are  very  perishable  and  demand  special 
attention.    Not  only  must .they  be ' handled 
and  pacxed  carefully  in  pint  or  quart 
•  containers,  but  they  must  move*  .under 
'refrigeration. . , either  by  express  trains 
. or  trucks.  .  "". 

For  the  month  of  May*  the  following"  ■. 
states  will  be  the  sources  of  our  straw- 
berry supplies:    North.  Carolina,  : Virginia, 
Delaware,  M ary land. . .and  a  little  later 
New  Jersey. . .will  supply  the  bulk  of  the 
Eastern  traded    Arkansas,.  Tennessee,  Ken- 
tucky, .Missouri  and  Illinois  will  supply 
:  the  central  states."    Supplies  of  Califor- 
nia strawberries  are  very  short  and 
..limited  shipments  will  be  made  in  the' 
Pacific  .area. 


USE  IT  -  DON'T  LOSE  IT  u 

From  time  to  time  during  the  coming 
summer  and  faJ-1,  local  abundances  of.  _ 
certain  fruits  and  vegetables  will  de-     '  •■, 
velop  quickly  in.  widely,  separated .places  • 
throughout  the  country.  " 

It  is  not  difficult; to  explain  the  r.ea- 
sen  for  these  local- conditions  to  your  '  . 
readers.    Favorable  weather  may  bring.  . 
a  crop  to  maturity  ahead  of  schedule. 
Transportation  may  not- be  available  to., 
move  the' harvest  to  ..distant  -markets  • 
Containers  may  be  scarce.    Canner  and 
food  processing  labor  may  be  short. 
All  these  factors  may  result  in  an  abun- 
dance of  a  new  crop  within,  or  near  the 
growing  area.  .  . 

This  year,  folks  down  Georgia  way  will  . 
have  a  good  peach  crop.    True,  we'll 
need  peaches  in  other  parts  of .the  country, 
but  refrigerator  cars  are  not  available  - 
in  sufficient  quantities.    The- Browns- 
ville, Texas  area  will  scon  pick  a  bumper 
crop  of  tomatoes.    Kern  County,  Califor- 
nia will  be  digging  early  potatoes  in 
June,  while  the  citrus  season  gets  under- 
way in  the  same  state-.  .  These  are  only  a 
few  of  the  districts  where  locally  grown 
fruits  or  vegetables  will  be  in.plenti- . 
ful  supply.    It  is  within  these-  districts  -, 
that  homemakers  can  benefit  most  by  tak- 
ing advantage  of  these  abundances. 

By  canning  at  home, 'or  Availing  herself 
of  the  services  offered  by  a,  community 
cannery,  the  homemaker  net  only  assures 
her  family  of  adequate . food  during  the 
winter  months,  but  renders  a  valuable 
service  to  the  country  by- preventing  . 
valuable  food  from  going  to. waste.    In  ..  I 
addition  to  family  stocks,  homemakers 
might  also  help  preserve  plentiful  foods 
in  supervised  canning  centers  for  War 
Food  Administration-Community  School 
Lunch  Projects. 

Indications  point  that  this  yearns  re^- 
quirements  of  canned  and  processed  foods 
by  our  armed  forces  will  leave  greatly 
reduced  amounts  of  commercially  canned 
foods  for  civilians.    It  is  a  wise  home- 
maker  who  v;ill  make  use  of  locally  pro- 
duced food  and  insure  herself  of  an  ample 


1 ardor' vrhen-  the  harvest  season  Is  over. 

-o- 

-     •  '•  TALLOTC  HO 

The  American  stockpile  of  fats  and  oils 
will  not  be  replenished  by  shipments 
of  copra  and  coconut  ..oil  from. the 
Pacific  Islands  this  year.    One  look 
at  battle  pictures  from  that  war  zone 
should  be  enough  to  ^explain  "why"  to.  .'. 
.your,  readers,    Palm  groves  have  been 
splintered  by.  shell  fire,  small  re- 
fineries have  been,  wrecked  by  retreat- 
ing' Japs,  and  native  workers  have  long 
since  dispersed  to  fight  the  Nipponese 
as  guerrillas. 

In  the  meantime,  Inventories  of  fats 
said  oils  in  this  country  will  reach 
a  new  wartime  low  in  July.    Since  Pearl 
Harbor,  the  nation  has  looked  to  it!s  . 
homemakers  to  salvage  enough -fats  to  ".  ; 
see  us  through.-  As  the  climax  of  the  ' 
war  draws'  nearer,  this  salvage  becomes  ' 
more  important  ^ than  ever-.    The.  fats  we 
urgently  need  at  home  and. overseas  can 
be  saved  right  in  our  own  kitchens. 
You  can  help  by  constantly  emphasizing 
this  story...    And  don't  forget  the  two 
red  points  for  every  pound  turned  in. " 

.  ' '..  :  PLENTIFUL  FOODS  FOR  MAY  •* 

'  *  *  "    i  -  *    .  •  •  '*  •/  -. 

Carrots 
"  Onions 
.  Green  peas 

Oranges  •    '  -  ■  ■■  "O  •  • '      -  f?  \:  % 

figgs  •  ■  ■  ■■■     ■:.  -  -I..'  x 

'  Apple  Butter f  Citrus  marmalade,- 
Jellies    •  .  " ' ;  ■' 

Grape,  plum  and  fig  jams 
;  Dry-mix**  soups  •  •  •  , 

Dry  edible  peas 

Soya  flour-, •  grits  and  flakes 

Wheat  flour  and  bread 

Macaroni 

Spaghetti 

Noodles 

Oatmeal 

-o- 


MARKET  PANORAMA 
•'  '  .     ,\  .  Los  Angles 

FRUIT  IN  MODERATE  SUPPLY. , ,  Lemons ,  oranges  and  grapefruit  (slightly  higher), 

'^'■"•tangerines,  apples  (best  at  ceiling)     '       -  ".' 
IN  LIGHT  SUPPLY. .  . . .  * . ......  ^Anjou  pears  (ceiling),-  -Winter  Nells  pears  (reasonable), 

'"     •strawberries,  Fuerte  avocados  (high) 
BEST  VEGETABLE  BUY*.. . . .-. . .;  .Asparagus,  white.,  summer  and.: Italian  squash  = 

IN  MODERATE  SUPPLY.'. ........  .'Celery  (wide  range  in  price  and  quality),  peas  ;  (lower)'..' 

.'•      -'*//Vf  .   .Ji      v    '  banana  squash  (higher).,  onions,  tomatoes,  carrots  -(best 

at  -celling) ,  rhubarb,  lettuce,,  rutabagas,  bunched  -" 
•  •  '•'•«  "-v  V  -    .• ..."  vegetables  ,\ 

IN  LIGHT  SUPPLY.;. .  ^ .Potatoes  (ceiling),  cabbage §.  cauliflower,  artichokes 
.  '.  -  L.-;.-  -      .',     *•  (high.-,  most  show  effects  of  .frost),  sweet  potatoes 

•"  '•  ■ '. '.     *•  "(best,  at  ceiling)',  peppers  and  broccoli  (high) 

NEW  ARRIVALS.  ........... ... Corn" 'from  Texas  (stilV  high) ,  Kentucky  'wonder  beans 

;-from  Ccachella  Valley  -  •  ;: 

.  San  Francisco  n:  ... 

-BEST •  FRUIT  BUY. . . . . . ..  Grapefruit,  oranges'  and  lemons  ./- 

IN  LIGHT  SUPPLY.... :.,r....v.;. Strawberries  (slightly  lower) 

BEST  VEGET^IBLE..  BUY. * .v. Asparagus,  peas,  .'rhubarb  and  squash 

IN  MODERATE  SUPPLY. Lettuce,  carrots  .  .'(slightly-  higher) ,  artichokes  (lower) 
IN.LlGp-  SLTOLY..\.  .1^*....  Cabbage  and  cauliflower  (slightly  higher),.-  potatoes 

.'•  '•  ".'  .  "Y      ■         :••    -   Portland  "  ..  ;,  .  „ 

BEST  FRUIT'  BUYS... -.Grapefruit,  'oranges,'  lemons/.-'.  Y  r, % 

IN  LIGHT- SUPPLY.  .Some- Valencia  oranges  arriving  from  Florida  . 

BEST  VEGETABLE  BUYS... ... ...  .Field-grown  rhubarb/  asparagus,  spinach 

IN  MODERATE  SUPPLY. . .V* Bunched  carrots,  lettuce,  local -green  onions  . 

IN  LIGHT-  SUPPLY.  ......  Cabbage,  beets.'  and 'turnips  (higher)  ...... 

•Seattle,"         '     .;'.-":».•      "  ■'""'""" 

EEST  FRUIT  BUYS.,..*.  Oranges,  lemons,  avocados  ( considerably '  lower.)   . .. 

IN  MODERATE  SUPPLY Texas  grapefruit  (higher);,  appXes.  :u* 

IN  LIGHT  SUPPLY.  Pineapples  '    '     r  ■  • 

BEST  VEGETABLE  BUYS. ...... ♦Spinach,  asparagus,  home-grown  rhubarb,  creamer  size 

Texas  new  potatoes 

IN  MODERATE  SUPPLY. ........  .Lettuce  (lower),  bunched  carrots,  dry  onions. and 

tomatoes  (slightly  higher) ,  green  peas 

IN  LIGHT  SUPPLY  .....Old  crop  potatoes,'  sweet  potatoes,  cabbage,  cauliflower 

celery  ;  ••  . , ...  - 


